
 

 

 

 

APPET IZERS  

 

S a l a de  de  Roque t te  

arugula salad, grilled bacon, Marcona almond, 

 pickled red onion, mustard vinaigrette 

$15 

 

S a l a de  du  Marché  

leafy greens, chèvre croquette, persimmon,   

maple vinaigrette  

$14 
 

Potage  de  Pomme  de  T erre   

salt-baked potato soup, melted leeks, jus de poulet 

$14 

 

Brandade  de  Homard  

gratin of lobster brandade, garlic cream, herb-bread crumbs, 
grilled baguette, petite salade 

$16 

 

S t e ak  T a r tare  

hand-cut beef tenderloin, slightly spicy, classic garni, croûton 
$16 

 

 

 

 

 

MAINS 

 

Loup  de  Mer  

roasted sea bass, Brussels sprouts, mustard spätzle, 

apple cider glaze 

$26 

 

Soupe  de  Po i sson  

market fish & shellfish, spiced tomato broth,  

charred peppers, garlic aïoli, grilled toast 

$25 

 

R i so t to  de  Sa i son  

Acquerello Carnaroli rice, mascarpone, Parmigiano-Reggiano,  

flavours of the season 

$22 
 

Conf i t  de  Ca nard  

crispy duck confit, braised greens,  

stewed grains & roots, jus de canard 
$26 

 

F erme  Cumbrae  S tea k  Gr i l l é  

grilled Cumbrae’s Farm steak sandwich, Gruyère, balsamic onions,  

sunchoke aïoli, salt & vinegar chips 

$24 

 


